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(NAPSA)—The lunch hour has
shrunk. What was a 60-minute
break for most workers is now 30
minutes or less for more than half
of all employees (53 percent),
according to a new survey by the
American Dietetic Association and
the ConAgra Foods Foundation.

And even then, lunch is more
likely to be al desko than al fresco.
In fact, desks are doing double duty
for more than just lunch: 57 per-
cent of survey respondents say they
snack at their desks and nearly one
in three eats breakfast there, too. A
small percentage (11 percent) even
dine desktop for dinner. 

But while shorter lunch hours
may result in workers logging more
hours, it may also be causing them
to log in additional sick days as
more desktops hide bacteria that
can lead to foodborne illness.

“Workday demands can make it
almost impossible to think about
proper food safety,” says registered
dietitian Jackie Newgent, national
spokesperson for the ADA/ConAgra
Foods Home Food Safety...It’s in
Your Hands program. “But as desk-
tops continue to replace kitchen
tables as a place to eat meals, it’s
important to follow food safety
steps at the office.” 

The Dirt On Desktops
Survey results show more than

three out of four workers only occa-
sionally clean their desktops before
eating—and 20 percent never do.
What’s more, 95 percent of workers
say they neglect to clean their com-
puter keyboard and mouse daily,
though they’re often eating while
working at their computers. One in
three cleans them less than once a
month and 11 percent say they
never clean them at all.

“The majority of illness-caus-
ing bacteria is spread through
your hands,” says Newgent. “Not
surprising when you consider
everything on your desktop that
gets touched by either you or
someone else. A clean desktop is

your best defense against food-
borne illnesses.” 

• Food safety tip: Prevent bacte-
ria from spoiling your desktop din-
ing experience by supplying your-
self with cleaning products such as
antibacterial wipes, sprays and
paper towels, at your desk. 

• Food safety tip: Keep moist
towelettes or antibacterial soap
nearby so you can wash your hands
before eating.

Corporate Sharing
For many, eating at work isn’t

limited to meals. According to the
survey, birthdays rank first as the
most popular occasion for sharing
food in the workplace, followed
closely by the winter holiday sea-
son and meetings. But while shar-
ing food can be a nice break, it also
can serve as a breeding ground for
harmful bacteria if proper food
safety procedures aren’t followed.

According to the survey, nearly
four out of five office workers say
shared foods sit out for more than
two hours—and 44 percent say
food sits out all day or until it is
finished. 

“Perishable foods—like pizza,
cold cuts, dips, salads and sand-
wiches—should never sit out for
more than two hours, at which
point harmful bacteria begin to
multiply rapidly and your risk of
foodborne illness increases signifi-
cantly,” says Newgent.

After Hours Eat-iquette 
According to the ADA/ConAgra

Foods survey, more than half of all
office employees work more than
eight hours a day, with two in five
people clocking in as many as 10
hours—14 percent even say it’s not
unusual for them to work more
than 10 hours a day. 

As work hours extend past the
standard “dinner hour,” many
employees hunger for after-hours
meal solutions. More than a third
of office workers (35 percent) order
in dinner or pick up carry-out from
a restaurant. Another 30 percent
head for office vending machines
for snacks and 20 percent say they
wander the office looking for foods
left over from meetings or office
celebrations. 

• Food safety tip: If you typi-
cally work late, keep a drawer full
of nonperishable foods—such as
peanut butter, shelf-stable pudding
cups, whole fruit, popcorn or sun-
flower seeds—to keep your energy
up safely.

• Food safety tip: When reheat-
ing leftovers for another meal, heat
foods to an internal temperature of
165 degrees Fahrenheit (even if you
microwave it)—use a meat ther-
mometer to make sure. 

For more information, visit
www.homefoodsafety.org. 

The ADA/ConAgra Foods Home
Food Safety…It’s in Your Hands
program educates consumers that
home food safety is a serious issue
and provides solutions so Ameri-
cans can easily and safely handle
food in their own kitchens. This
program complements govern-
ment-sponsored food safety initia-
tives that speak to the leading
critical food-handling violations
by emphasizing the following four
key messages: 1) Wash hands
often; 2) Keep raw meats and
ready-to-eat foods separate; 3)
Cook to proper temperatures; 4)
Refrigerate promptly below 40
degrees Fahrenheit.

Give Bacteria The Pink Slip In Your Office Space

(NAPSA)—Today’s mobile phones
are more than just a lot of bells and
whistles. These handheld gadgets
are a marriage of technology, style
and function, drawing on watch- and
jewelry-making techniques—even
automotive design.

For instance, Nokia’s new
models take a Zen-like approach
to balancing form and functional-
ity, offering phones that are com-
fortable to hold, well-designed
and reliable. Phones that borrow
design ideas include the 8801,
which subtly glides open to
reveal a number of distinctive
details. Additionally, the innova-
tive concept of the 7280, which
gives a nod to 1920s art deco
glamour with its unique baton
shape, high-gloss black finish and
round navigation pad, pushes the
boundaries of traditional design.

Double Duty
These days, most mobile

phones are more than just that.
Some have cameras, some provide
a wireless Web connection and
some new models incorporate the
hottest electronic capability to-
day—digital music. Multifunc-
tional phones are just the thing
for people who want it all but
don’t want to be bogged down with
multiple personal electronics.

Enter the imaging smartphone.
This all-in-one concept gives users
the power of capturing an image
by video or snapping a picture,
printing and sharing the image.
The Nokia N90, for example, is a
high-end camera and personal
video maker that provides bright,
crisp images to view and share.
Its remarkable features include: a
2- megapixel (1600 x 1200 pixels)
camera with Carl Zeiss Optics and

autofocus; easy-to-use, VHS-qual-
ity video; a unique “twist-and-
shoot” design; and a high-resolu-
tion display.

Gadgets Galore
A phone is a phone is a phone?

Not even close; not when you add
on all the cool things that bring
basic communication to the cutting
edge. One of the most high-tech
phones available is the Nokia 9300.
This slim, elegant phone strikes a
balance between the powerful func-
tionality of a notebook computer
and the look, comfort, portability
and usability of a standard mobile
phone. It opens to reveal a full key-
board and offers voice features,
popular office applications—such
as Word, Excel and PowerPoint—
and third-party applications that
let the user personalize and cus-
tomize the phone. E-mail, news,
schedules and messages are conve-
niently at your fingertips.

To learn more about the latest
in mobile phones, visit the Web
site at www.nokiausa.com.

High-Tech Gadgets For People On The Go

When it comes to creativity,
mobile phone manufacturers
aren’t just dialing it in.

(NAPSA)—In an effort to score
big on school spirit, many home-
owners are finding new ways to
display team loyalty. Fans not
only decorate their mailboxes and
fly team flags; many now also dis-
play their favorite college team
logo on their outdoor HVAC unit. 

In response to homeowners’
growing interest in aesthetics
and college athletics,  HVAC
manufacturers have redesigned
equipment to stylishly package
efficiency and performance fea-
tures in units that will attract
the attention of homeowners. 

Last year, York® International
Corporation’s Unitary Products
Group introduced its all-new
Affinity™ series of air conditioners
and heat pumps, offering home-
owners something never seen
before in the industry—color.
(Affinity units are available in a
choice of seven colors—standard
Champagne or Terra-Cotta, Jet
Black, Stone, Bermuda, Chocolate
or Gun-metal.) This year, the com-
pany offers loyal alumni and
sports fans condensing unit pan-
els that bear the logo of prominent
colleges and universities.

The company signed an agree-
ment with the Atlanta-based Col-
legiate Licensing Company and
the Michigan-based License
Resource Group, which, in turn,
represent colleges and universi-
ties. The plan is to have 74 major
schools represented this year.

Homeowners will be introduced
to the logoed units during the
2005 School Colors Tailgate Party
tour that began in September. The
new spirit caravan will visit 10
college football games through
November, bringing hospitality to
fans and displaying more than 45
college logos currently available.

As with the optional Affinity
color panels, college logos will be
applied to painted, customized pan-
els that replace the standard con-
densing-unit panels. Eventually,
homeowners will be able to view
and select their logo online. Distrib-
utors will stock logo panels geo-
graphically, but homeowners will
be able to order any available logo. 

For more information about
the college logo program, visit
www.yorkupg.com.

A New Way To Display School Spirit

Loyal alumni and sports fans can
now get condensing unit panels
that bear the logo of prominent
colleges and universities.

(NAPSA)—Throughout the
year, families across the United
States sit down together to enjoy
their favorite holiday food tradi-
tions, with one of the most popu-
lar being sauerkraut.

Sauerkraut brings 2,000 years
of great-tasting history to the
table—but some people may be sur-
prised to learn it has health bene-
fits as well. Sauerkraut is fat-free,
high in vitamin C, aids in digestion,
and has been shown to fight cancer.

In parts of the country, sauer-
kraut is popularly served with
Thanksgiving turkey. Many Pol-
ish-Americans enjoy sauerkraut
soup on Christmas Eve. The
Pennsylvania Dutch say it’s good
luck to eat sauerkraut on New
Year ’s Day. Also, many people
would never turn down a Reuben
sandwich on St. Patrick’s Day, a
sauerkraut-topped hot dog on July
4th, or sauerkraut and sausages
during Oktoberfest.

Kraut’s popularity is even
extending into holiday cocktail
parties. It provides flavor as a
healthy ingredient in contempo-
rary hors d’oeuvres and is now
popular in drinks. Here’s a hint:
Try stuffing olives with sauer-
kraut to flavor cocktails and use
sauerkraut juice when mixing
dirty martinis and Bloody Marys.

Give this recipe a try at your
next holiday party, or visit
www.krrrrispkraut.com for more
delicious sauerkraut recipes.

Cook’s Tip: Mushrooms can be
stuffed in advance, then brushed
with butter or olive oil and broiled
just before serving.

Kraut-Stuffed Mushroom Caps

24 large mushrooms 
4 slices bacon
2 Tbsp. onion, minced
1 cup bread crumbs
1 cup Krrrrisp Kraut® or

Silver Floss® Sauerkraut,
drained and chopped

1 cup Swiss cheese, grated
Melted butter or olive oil

Clean mushrooms and re-
move stems. Sauté bacon until
crisp; crumble and set aside.
Mince mushroom stems and
sauté with onion until soft.
Add bread crumbs and heat
through. Remove from heat;
add sauerkraut, cheese and
bacon. Stuff mushroom caps
with sauerkraut mixture.
Brush with melted butter or
olive oil. Place stuffed mush-
rooms on oiled cookie sheet
and broil until browned. Serve
at once.

A Popular Holiday Tradition

In hors d’oeuvres, main dishes or
cocktails, sauerkraut is a popular
holiday delight.

(NAPSA)—Ray Radzewicz of
Kendall-Jackson, which has been
called “America’s affordable lux-
ury wine producer,” is an expert
wine collector with an impressive
1,600-bottle collection housed in a
state-of-the-art wine cellar. He
advises that you store wine on its
side so that the cork does not dry
out. For more information about
wine, go to kj.com.

There is a new research study
for children with autism. Run by
PediaMed—The Pediatrics Com-
pany, the study will examine the
effects of an investigational drug
on the gastrointestinal symptoms
and behavior of autistic children.
Parents can learn more at www.
cureautismnow.org/research/partic
ipants/4624.jsp or by e-mailing
autism@pediamedpharma.com.




